


ABOUT
CHEF MARIA

Chef Maria Mazon is the Executive Chef and Owner of
BOCA Tacos y Tequila as well as owner of Sona Tortillas.
Born in Tucson but raised in Navajoa, Mexico, her cuisine
is inspired by both sides of her borderland home.

Maria has built a reputation for channeling her creativity
into world-renowned artistic, original tacos and salsas
using the unique flavors of the Sonoran Desert.

Her welcoming personality and relatable nature have earned her status as a pillar in her
community. Maria makes everyone feel comfortable, cared for, supported, and appreciated
whether you are dining in her restaurant or enjoying a meal in her home.

Chef Maria has competed on Bravo’s Top Chef and on the Food Network’s Chopped. She has
been featured on the Cooking Channel, Travel Channel, and Tastemade, and been written
about in The New York Times, National Geographic, USA Today, Washington Post, and Travel
& Leisure.

In 2020 and 2022, Maria was honored as a James Beard Award semi-finalist for Best Chef in
the Southwest Region. When she is not cooking, Maria enjoys boxing, leatherworking, and
spending time with her son and two dogs.
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AS SEEN ON AS SEEN IN

BRAVO TOP CHEF ESQUIRE MEXICO PLATE MAG
CHERRY BOMBE EATER TIME
COOKING CHANNEL FOOD & WINE MEXICO TIME OUT
FOOD NETWORK GMA TRAVEL & LEISURE
CHOPPED NATIONAL GEOGRAPHIC TUCSON LIFESTYLE
TASTEMADE NY MAG USA TODAY
TRAVEL CHANNEL NEW YORK TIMES VISIT ARIZONA
PARADE WASHINGTON POST




